The aim of our experiment was to determine the effect of the alfalfa meal component in feed mixtures of Ross broiler chickens on oxidative stability of meat. Proportion of alfalfa meal in feed mixtures was 4 and 6%. The results were compared to the control group without alfalfa meal in feed mixtures. At the end of the experiment (day 38), 6 pcs of broiler chickens from each group with an average live body weight over 1 800 g were randomly selected. The samples for chemical analysis consisted of identical proportion of breast and thigh muscle, and about 1 cm 2 of skin with subcutaneous fat. Fat from the meat was obtained after the samples drying. A fat was determined by extraction by means of laboratory instrument Det N Gras Selecta P. The oxidative stability of meat on the basis of acid number of fat was determided by chemical analysis. Chicken meat was stored at -18 °C for 12 months and 18 months. The acid number of fat of stored meat for 12 months was 7.38 mg KOH per g in the control group, 7.42 mg KOH per g in the group with a proportion of 4% alfalfa meal, and 11.18 mg KOH per g in the group with proportion 6% alfalfa meal. An acid number of fat of stored meat for 18 months was 5.90 mg KOH per g in the control group, 4.65 mg KOH per g in the group with a proportion of 4% alfalfa meal, and 7.07 mg KOH per g in the group with a proportion of 6% alfalfa meal. lays down specific hygiene rules for food of animal origin. In particular, determination of free fatty acids content of rendered animal fat (tallow, lard, other animal fat). Legislative regulation does not contain requirements for the quality of chicken meat, the acid number of fat of fresh or frozen chicken meat, respectively. Chicken meat is preferred over other kinds of meat. It is characterized by certain dietary and nutritional properties that consumer prefers. A price of this kind of meat remains attractive. In terms of human health, oxidative stability of chicken meat is important, especially of stored meat. In general terms, the various food additives are currently used to maintain the food stability. Great attention is currently paid to additives of natural origin. Similar focus is presented in our study. We can state, on the basis of the oxidative stability results of chicken meat, that natural feed component has its justification. This issue requires further research.
INTRODUCTION
In recent years, poultry meat becomes more preferred food not only in Europe but especially in China, Brazil and India. Consumption of poultry meat increased even in Africa. If we compare global production of meat, total poultry production nearly converges to total pork production. According to forecasts, poultry production of China will increase by 37% and ten times in India by 2020. Its popularity is mainly due to the efficiency of fattening, short time of fattening and because of small area for breeding, relatively. Of course, even for dietetic properties of poultry meat. Lipids have an important role in food product quality, making them more desirable by improving the organoleptic properties of flavour, colour and texture. In addition, they confer nutritive value on the product, constituting a source of metabolic energy, essential fatty acids and fat-soluble vitamins. On the other hand, the lipid components are susceptible to attack by molecular oxygen (Baggio, 2006) . Poultry meat is in terms of dietary properties and nutritional value very interesting because of the high content of protein, minerals and vitamins and low percentage of fat. Meat poultry contains an average of 19.7 to 22.3% of protein, 1.4 to 22.16% of lipid, 57 to 75.25% of water, 1.00 to 1.07% of ashes (Benková, 2009 . Oxidation leads to oxidative rancidity and involves oxygen attack on glycerides whereas hydrolysis leads to hydrolytic rancidity and it involves hydrothermal or enzymic (lipase) hydrolysis to free fatty acids and other products. There are some factors affecting the development of rancidity such as the degree of unsaturation of the oils, heat, prooxidants, light, certain enzymes (lipoxygenases), moisture content and availability of oxygen (Özogul et al., 2006). Secondary oxidation products such as aldehydes, ketones and esters, are responsible for the increased depreciation and deviation from the natural flavors (Ladikos and Lougovois, 1990). During storage maturation occurs in deep frozen raw meat over time (Pipek, 1992) . When the meat is stored for a long time, maturing phase passes into a deep autolysis. This action is undesirable. There is degradation of the proteins on oligopeptides and amino acids. Meat acquires an unpleasant taste and undergoing to hydrolysis of fats (Kadlec et al., 2002) . Oxidation might also play a role in controlling proteolytic activity of enzymes and could be linked to meat tenderness. The oxidative stability of meat depends upon the balance between anti-and pro-oxidants, including the concentration of PUFAs (Mercier, 2004 et al., 1999) .
The aim of the study was to investigate the oxidative changes of stored meat at -18 °C depending on feeding of alfalfa meal in the broiler chickens.
MATERIAL AND METHODOLOGY
The feeding experiment was performed in commercial poultry farm with a final hybrid chickens Ross 308, which is used for meat production. A space for the purpose of the experiment was situated in front of the hall, with a deep bedding system of breeding. This space was divided into three equal parts to meet the requirements of the standard distribution. 100 pieces of one-day-old chickens were placed within each group. Conditions corresponding to standards of Decgree of Ministry of Agriculture of the Slovak Republic no. 2136/2004-100 of 23 August 2004 were created for our feeding. The broiler chickens were fed by standard feed mixtures of soy-cereal type ad libitum. Standard feed mixtures, usually used in practical conditions, were used in the control group of broiler chickens. In the 1 st and 2 nd experimental groups were used similar feed mixtures as in control group, only feed mixtures of 1 st experimental group was enriched by 4% proportion of alfalfa meal at the expense of the wheat, and feed mixtures of 2 nd experimental group was enriched by 6% proportion of alfalfa meal at the expense of wheat. The experimental period was divided into 3 phases: starter with starter feed mixtures for broiler chickens at the age of 1 to 18 days, grower with grower feed mixtures for broiler chickens at the age of 19 to 31 days, finisher with finisher feed mixtures for broiler chickens at the age of 32 to 38 days. The feed mixtures were produced according to law no. 440/2006 Coll. At the end of the experiment (day 38), 6 pcs of broiler chickens from each group with an average live body weight over 1 800 g were randomly selected. A slaughtering of broiler chickens was realized by human rapid cut of the carotid artery (Ateria carotis communis). Subsequently, feathers as well as internal parts of broiler chickens were mechanically removed. A carcass was prepared. The slaughtering was carried out at the Department of Evaluation and Processing of Animal Products, Faculty of Biotechnology and Food Sciences, SUA in Nitra. Chicken carcasses were packaged in plastic containers and stored at -18 °C for 12 and 18 months. Chemical analysis of samples was realized after the storage period at the Department of Food Hygiene and Safety FBFS SUA in Nitra. The samples for chemical analysis consisted of identical proportion of breast and thigh muscle, and about 1 cm 2 of skin with subcutaneous fat. Fat from the meat was obtained after samples drying.
A fat was determined by extraction by means of laboratory instrument Det N Gras Selecta P. An acid number of fat was determined from obtained fat. Acid value of fat was determined after dissolution of fat in the extract ethanol-diethyl ether in a 1:1 alkalimetric titration against phenolphthalein. The extracted fat was slightly heated and fat was dissolved in 25.0 ml of ethanol-ether. The content in extraction flask was titrated with a few drops of the indicator with the potassium hydroxide solution until it turned to slight pink color. An acid number of fat was expressed in mg KOH per g. A fat acid value is the number of mg of potassium hydroxide required to neutralize free fatty acids per gram of fat extracted from the extracting agent. Mathematical and statistical evaluation of the results was realized by the SAS Enterprise Guide Version 1.5 system program.
RESULTS AND DISCUSSION
An acid number of fats were determined in the stored chicken meat for 12 months, which ranged from 4.72 to 10.50 mg KOH per g of fat in the control group. Due to the large margin of determined values, the coefficient of variation was 36.86%. In the experimental group with proportion of 4% alfalfa meal, the acid number of fat was determined in the range of 4.69 to 10.49 mg KOH per g with coefficient of variation 28.04%. In the group with proportion of 6% alfalfa meal, the acid number of fat was determined in the range of 5.56 to 20.61 mg KOH per g fat and the coefficient of variation was 47.99%. The differences in acid number of fat among the groups were not statistically significant (p >0.05) after 12 months of meat storage. An acid number of fats determined in the stored meat for 18 months varied from 4.35 to 6.56 mg KOH per g fat with coefficient of variation 17.60% in the control group of broiler chicken, which were fed by standard feed mixtures. The acid number of fats in the range of 4.01 to 10.69 mg KOH per g fats was obtained in the meat of broiler chickens, which were fed by feed mixtures with proportion 4% of alfalfa meal in the feed mixtures. If proportion of alfalfa meal formed 6% of feed mixtures, the acid number of fat was measured in the range of 3.29 to 10.33 mg KOH per g fat, and the coefficient of variation was 38.68%. The differences in acid number of fat among the groups were not statistically significant (p >0 
CONCLUSION
Chicken meat is preferred over other kinds of meat. It is characterized by certain dietary and nutritional properties that consumer prefers. A price of this kind of meat remains significant. In terms of human health, oxidative stability of chicken meat is important, especially of stored meat. In general terms, the various food additives are currently used to maintain the food stability. Great attention is currently paid to additives of natural origin. Similar focus is presented in our study. We can state, on the basis of the oxidative stability results of chicken meat, that natural feed component has its justification. This issue requires further research.
